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[INSPECTION] Rsl] TYPE|GRADE mm&ﬁ
Reguiar |V | ¥ b T E’_L 20 SEASIDE  Music LOUNQGE
Follow-up TIME IN TIME OUT _ |PERMIT HOLDER A
[Compiaint RATING L4ot™ |28 T DYE, ANA R
Jinvestigation ‘DL SANITARY PERMIT NO.  |LOCATION (Address) |oT (O] | | #3590 MARNE TR.
[oter 02467 | 200702140 ,
[ ESTABLISHMENT TYPE AREA TELEPHONE No. of Risk Factor/Intervention Violations ]
Eﬂnz 969 - |1 50]no. of Repeat Risk Faciorfintervention Vioiations T

UBLIC HEALTH INTERVENTIONS

RISK CATEGORY

Circla designated compliance (IN, OUT, N/O, N/A) for sach numbared item. Mark "X" in appropriate box for COS and/or R.

IN = In compliance  OUT = Notin compliance N/O = Not obsarved N/A = Not applicable .203 = Comrected on-site during inspection R = Repeat viclation PTS = Demarit points
Compllance Status [Cos] E [FTS ompliance Status ]
= Supervision . Potentially Hazardous Food E%F Em_
1 &)wr Person in charge present, demonstrates 8 16 I OUuT Mia' NO[Proper cooking time and temperatures [
kriowi , and performs duties 17 _|IN_OUT MX' NO{Proper reheating procadures for hot holding 8
= ploves 18 JIN OUT YMis) NiO|Proper cooling time and temperatures 3]
2 ouT |Management awaraness; policy present 8 19 |IN OuT \J/A) NIO[Proper hot holding temperatures ]
INy OouT |Proper usa of reparting, restriction & exclusion 6 20 N ouT\WA)  |Proper coki holding temperatures 6
Pt Good Hyglenic Practices 21 |iN O\Ir(ﬁ) NO]Proper date marking and disposition 6
4 WA NO :’r:::cro e:::g. tasting, drinking, bateinut, or 6 Consumer Advisory
S5{Jm)our NA NO [Na discharge from eyes, nose, and mouth 6 Cansumer Advisory provided for raw o
mination by Hands |22~ om@ i — ed‘ 'df“ m""s 6
68 [IN OUT WA\ NO)|Hands claan and properly washed 8
7 |IN ouT [FR\aro | bare hand contact with ready-to-sal foods or = hiy Susceptible Populations
approved altemate mathod proparly foliowed 23 In OUT. Pasteurizsd foods usad; prohibited foods not &
8 |IN @ Adequata handwashing facilities supplied & 6
accessible _ Chemical
3 E SUT ~—Jfood nbt:%:::r:‘:m?:mm g 24 |IN OUT@ Food additives: approved and property used 6
10 [, OUT NA{NO [Food received al proper temperature 6 25®OUT Toxic substances properly identified, stored, 6
T[N JouT ~— |Food in good condition, safe, and unadulterated 6 used
12 [N out { wa) wo [Required records available: shellstock tags, 6 Conformance with Approved Procedures.
rasite destruction _ 26 lm OUT@ Compliance with variance, specialized 8
e rotection from Contamination process, and HAGCP plan
13 puiour \whs  JFood seporated and protectsd - ] Risk factora are improper practices or procedures identified as the most
14 pur WA [Food conlact :”m?;f”‘mﬁxﬁ"‘” £ Eniang ] prevalent contributing factars of foodbome itiness or injury. Public Heath
rope mmm e un;ap:vf:d ¥ 8 interventions are control measures to prevent foodboma iliness or injury.

" 8afe Food and Water Proper Use of LHensiis
27 Pasteurized eggs used whare required 1 40 I_In-use utensils: properly stored 1
28 Water and Ice from approved scurce 2 41 hmaan:’:;: equi X and finents: properly stored, dried, 1
29 Variance obtained for spacialized processing methods 1 42 Single-use/single-service articles: properly stored, used 1
Food Temperature Control 43 Gloves used properly _ 1
30 Proper cooting methods used; adequate equipment for 1 Utensils, Equipmaent and Vending
temparature control 44 Food and nonfood-contact surfaces cleanabls, properly 1
3 Plant food property cooked for hot holding 1 designed, constructed, and usad
32 P - 1 45 ::':Er:wasmng Tacilifies: installed, maimained, used, test 1
a3 Thermometer provided and accurate 1 48 |Nonfood-contact surfaces clean 1
Food Identification Physical Facilities
34 | [Food properiy labelad; originas container I T T2 47 Hot & cold water available, sdequate pressure 2
Prevention of Food Contaminati 48 Plumbing installed; proper backfiow devicas 2
35 Insects, rodents, and animals riot present 2 49 Sewage and wastewater properly disposed 2
38 gi:":;““'“m" pravented dunng food peparalion, storage & 1| |s0 Toilet faciltties: properly constructsd, supplied, & cleaned 2
37 |Perscnal cleanlinass 1 51 Garbage/refuse property disposed; faciliies maintained 2
38 Wiping clothe: properly used and stored 1 52 Physical facilities instalied, maintained, and clean 1
39 Washing fruits and vegetables 1 53 Adequate ventilation and lighting; designated areas use 1
I have read and understand the above violation(s), and Documents and Placarnds
| am aware of the comrective measures that shall be taken. 54 |  [Sanitary Perrn!t. Heatth Certificates validandposted | | | 2
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